uy iianaLaro. prer. luomergea aerobic, ifc-miques. and will 
produce (I) even when glucose is used as carter, source. Pref the 
*iH U V5 5 and Ump 25- 2£ deg C and d» prodr. can be enhanced 
by adding small amts of meUbiose. 

USE > ADVANTAGE - (I) hydrolyses raif^*e to galactose and 
sucrose and Ls used to destroy raifLnose in s^gxr beet processing. 
Raiftno3« delays crysln. of sucrose and causes losses of yield. S 
cereviAiae require a shorter fermenUQor, times than fungi 
previously used, and the prod Is fret* of undesirable Lnvertase 
activity. Bui.l6-'3Q 4.84 f5pp) 

NC3T D16 80-31 IMC/ 14 = SU 10*0- 283 -A 

Prodn. of substance with bareglnelike bacterVoataUc activity - by 
culturtog Begglatoa microorganiam 

SOCPROD NESTLE SA 01 11.7 &-CH -01 U3G 
B04 + P34 (30 04.84) m BE -872360- A Cl2n-0l Cl2p-0l 
31.10.79 as &367*4 (367GW) 

Substance with bacteriostatic activity u produced by (a) 
culturing a microorganism of the type Beggiatoa In an aq. 
nutrient medium under aerobic conditions with agitation, and (b) 
recovering the biomass and/or the culture medium. 

Activity of the biomass against Ps. aeruginosa, S. aureus and 
E. coli is comparable to that of natural 'baregtne' (a gelatinous 
material found in sulphurous thermal waters* the activity of the 
supernatant La somewhat lower. The prods, can be used for 
cutaneous massage or as akin cosmetics. * Bui. 13/7. 4.44. (6pp) 

STAV= * DL2 *4-306»7/4* *SUl0*V3lft-A 

Meat Injecting com pan. - contains additionally cheese proteins 
concentrate, extract of specified fungi mycelium and soured 
enriched milk whey 

STAVROPOL POLY 15.10.82-SU-501I20 
(07.06.84) A23t>-O4/02 
15. 10.82 as 501L20 (S35MW) 

Moulded meat products are made by injecting meat with a 
compound saline soin. The process is accelerated and better 
yields are secured, by injecting the following so In. (wt.%)- 
concentrate of cheese proteins (I) 20-23, extract of mycelium from 
the fungus Polyprua sguamosus VSB-917 (II) 20-25. enriched milk 
whey soured with acidophilic bacillus strain 128 (III). 0.25-0.40 10 
power 6 bacteria per 1 kg meat, cooking salt 8-12. NaN02 0 025- 
0.035. trl-Na-pyrophosphate.l0H2O 0.5-1.0. remainder- water 

ADVANTAGE - Raising prod, yield by 10% and Increased rate 
of meat sallnation. Bui.17/7.5.84 (3pp Dwg.No.0/0) 
CS4-130639 



Xf* 1 - 1 ^ * w S4-30*»8/4g *SU10«0-317-A 

Calves whey based feedstuff prepn. - by pasteurising, vitamins 
enrichment an d sour ing with Lactobacterium acidophilus 

UGLICH BUTTER CHEES 05.07. 82- SU -465483 

O03 (07. OS. 34) AJ3C-11 A23c-2l 
06.07.82 as 465483 (835 WD) 

Whey based feedstuff for calves is made from a pasteurised blend 
which is soured with a culture of lac ta bacterium acidophilus The 
blom "f maintained until a desired degree of acidity is 
reached . 

In feedstuff prepn. vitamin B12 and a protein- vitamin 
concentrate are added to the whey, so that the ratio of protein to 
.ood is i:(3-4>. The fortified product is subjected to hydrolysis by 
a proteolytic enzyme compsn. until the non-protein nitrogen in 

^ Pn ? ,UCt U ° f the toul The hyo^lysed 

rmx is then treated with a B bifid um culture at 37-38 deg C until 
the acidity reaches 110-120 deg.T. 

_^ > y^ N1 ' AGE ;The 'cod is more assimilable and has better 
C^SOMO* prophyUcUc P«>P«rties. (3pp Dwg.No.0/0) 
EXAMPLE 

To 10001 whey contg. 1% protein are added 6kg protein- vitamin 
concentrate contg. 60-jfc protein and 5kg vitamin Bl2 The 
mixture Is heated to 56 deg.C. the pH Is adjusted to 7.5 and 150 a 

^5^ a ^l^ A " er 2 * l d «* c - ^ e mixture i! 

neated to 65 deg.C for 30 mln. cooled to 38 deg.C and Inoculated 
? ,~ 1% 401x1 containing I0power8 koe/ml acidophilic bacilli 
and 10power8 koe/ml Bifidobacterium Long-am. Fermentation 
proceeds to acidity U0 deg T. after which the food is ready for 
use. Calves fed with this additive to the basic ration, suffered lesi 
from gas tro- Intestinal illnesses than controls. Bui. 17/7.5. 64, 

S?^ F f. * D1S 84-3062W/49 * SU 1090-318- A 

Oo/vfectionery substance for sweets and filled caramels prodn - 
oontaJns^ sugar . milk wye. molasses, citric acid and aromatic 

CONFECTIONARY IND 30.06. 82 SU-478445 
(07. 05. 84) A23g-Q3 
30 06.82 as 47S445 (835G W) 

Soft sweets and fillings for caramels are made from sugar whey 
«yrup, citric acid, aromatic and flavouring additives. Improved 



sugar U^n 5. whey of acidi'tyTeO-^deTT ill ^mS!^ 

A^^TAGtll^ ad ^ UVC3 th€ "maimer 8 " <4 J 
ADV A.MAGE - Better quality products are obtd 1 
bugar> and fruity sweets are made from fwi'cr, „ „ Y . 
sugar X 5-T4.5. dotted whey contg. M-iS^Td^S^!^^ 
saccha_-_ J «3 and of acidity 290-300 dor T a clr * _ . 

sugar-cc^entrated whey can be used (I). It cont2£%S^?£ 
matter. u-i8% saccharose, and has an acidity 
The ba* contains (wt %) granulated sugar M 5-73 S O) s i* .' 
ay ^ 6 rr :0 « < ii lrtC , aCld 0 ■ 0M 7 Md addJUv.. the remaWer '* 
r^ff^ /^? r U made trom ™*»r-clott«d whey. The fuu," 
contains wt.%): granulated sugar 60-75. clotted whey 1-7.5 syr£ 

17 - - 2.° ,, aC '^ 2 t 2 9 and »<K""ves the'ren^S? 

Bui. 17/ ( .l ,34. (5pp Dwe.No.0/0) 

CS4- 13063; 

BIOT=r * Dl3 84- 306300/ ifl *SPiwl»ia a 

Piglet fodder additive prodn. - uses cJu^uTgrow^ oo^eSi^ 
contg. t^aline Industrial water and ion-exchange column 
effluent from lysine prodn. ' mn 

BIOTECH RES INST 06,0©\82-SU-4«7S79 

C03 (D:S) (07.05.34) A23k-0l 
06.05.82 as 4^7679 (835MW) 

F l ? od additive for farm animals, particularly pigs, is made of 
cnloreUa which Is grown on nutrient medium, after which the 
suspension Is separated. The nutrient medium la made froma 
mixture of alkaline industrial water and ion-exchange column 
effluent arising after sorption during lysine prodn. at pH 5 5-5 7 
After separation, the chiorelia bio mass is mixed with the k*v 
exchange column effluent neutralised to pH 6.0-7.0. The ratio of 
this admixture Ls 1:1-1:5. ™ 
The additive Is made of the industrial water and the lvjin- 
production effluent under the conditions defined above The 
a ^ater-content ot 88% and contains 24% micro- 
algae in the dry state. The algae contain (%): protein 31, carotene 
0 02. lysine SU. sugar 8.0. Ca 0.9. P0.2. The product is added* 
piglet feed The Utter contains 3% fish meal. 1.5% bone meal and 
f^^ eiLJ f ; 330g ot wet a <JdiUve are used per kg instead of toe 
traditional components. 

h.^^T^^F " r? edu 5 e< l c °n3umpUon of deficient proteins. 
Bui. 17/7. 5.-34. (3pp Dwg.No.0/0) 
C84- 130833 



GEUE/ * D1S &4-3O6301/49 # SU 1090-330- A 

L^J^Tl^ waaU i«*tni*nt for animal feed prodn. - invoivea 
ce^trtrS5e treatment and water removal by treatmentto 

GEMELPAKBNM • 06.05.82-SU-435814 
O03 G03 (07. 05. 84) A23Jc02/l 0 
06.05.82 as 435814 (S35GW) 

Waste obLiined when bones are stripped for glue and gelatin 
™^f* ct ^ processed into animal feed. ^wMtett 
2lSJff2 , s <trled - 3creened Md crushed. The Uq. effluent U 
defatted by constant stirring at 90-100 deg.C for 45-60 rnliT Water 
m*fnr m t° Ved ^ y centrt ^n« to 20-30% water- consent, w^ 
maintainicg the temp, at 90-100 deg.C. * wnue 

-r^T^^^'' a meat and bone ^"rry of water content 90% and at 

The hot suspension is pumped to a centrifuge bating at 2M0 
rev/min. The solids leave the centrifuge at water co^t 22 6? 
^ are . dn€d . ln a *™ m 20 ^ to water SnSMCfe 

£roc^du~ re * m ' 1 * CrU3Mn * are inducted by cirVSi 

BuV?^^ E ^ B t tUr quaUty feed ^eal is ensured 
Bui. 17/7.5.54 (5pp Dwg.No.0/0) 
C34- 130633 



^IS^ or ora 1 W ca 3 ^^c 0u : S ^ r S A 

ODESS MEDICINE INST 22.09.80-SU-986238 
S03 fC7. OS. 84)A6lk 06/02 
22.08 80 as 33623S (lMMW) 

^ P /M Vtou3ly - "** treat nient involves drug therapy. After 
carefully removing dental deposits, the oral cavity ls treatedwtth. 
antiseptic soln. (H202. KMn04. furacin. and rtvanol) be?o™ 
rtnsujg wita Uvlan (RTM) 3 times dally after meals ^Om£T 

^auyo^l da^ 0 ^ ldOSa * e 0 06) 19 * Ven ^terna^TSrn^. 

t^Vf x /ADVANTAGE • Red "ced duration of therapy from 20- SO 
to 10 day,, e.g. in stomatology. Typically, the prop6a*dS«?had 
prevents complications during therapy improved the w.raU 
1^,1 , 0f P» Uent - *«<! accelerates the proces^s of 

Dw^No 3 ©^" °' ero3lon - ulcer a I WecUona. Bul.lT/T.slT^tapp 
CS4-lX>ft38 
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(54) (57) A COMPOSITION FO= INJECTING MEAT, 
comprising sodium nitrite, trisodium pyrophosphate 
nonahydrate, edible common salt and water, 
characterised in that in order to speed up the 
process of salting the meat and increasing the 
output thereof, the composition additionally 
contains concentrated serous proteins enriched with 
whey and fermented with acidophilic bacillus, strain 
12b, and mycelium extract cf Polyprus squamosus VSb- 
917, the components being in the following 
proportions in wt . % : 



Concentrated serous proteins 20-25 

Mycelium extract of Polyprus squamosus 20 - 25 
VSb-917 

Enriched whey fermented with 0.25-0.40 
acidophilic bacillus, strain 12b million 

microbial 
bodies per 
kg of meat 



Trisodium pyrophosphate nonahydrate 
Remainder : 



: . 025-0 . 035 

: - 5 - 1.0 

Water 



industry, Da^-^-'r^"-- . « - 4. ■ 

*■ ~--e___ f ......oitions for inject. 

m62t in the P^ducticr. of shaped meat products.'' 

A known composition fcr injecting meat comprises 
salt, sugar, sodium nitrite-, sodium caseinate and 
blood plasma [1] . 



The disadvantage of the said composition is its low 
nutritional value. 

The substance nearest to the invention is a 

composition for injecting meat in the production of 

shaped meat products, comprising rendered or melted 

avian or animal fat, dried cow's milk/ edible 

gelatin, edible common salt, sugar, trisodium 

pyrophosphate nonahydrate, sodium nitrite and water 
[2] . 

However this composition does not contain components 
which intensify the maturation of meat in brine so 
as to improve the consistency, flavour and taste and 
increase the output and nutritional value of the 
finished products. 

The object of the invention is to speed up the 
process of salting the meat and increase the output 
thereof. 

To this end, the composition for injecting meat 
containing sodium nitrite, trisodium pyrophosphate 
nonahydrate, edible common salt and water 



- ~~ ■•- - - — = -~- ^rous proteins 
ar.a er.rit.-.ed whey f er.-.^nted with a:i.ioohilir 
oaci.xus strain 12b and mycelium extract of Polyprus 
squamosum VSb-191 - , the proportions of the 
components being as follows in wt . : 

Concentrated sercus proteins 20 - 25 

Mycelium extract of Polyprus squamcsus 20 - 25 
VSB-917 

Enriched whey fermented with o 25-0 40 

acidophilic bacillus, strain 12b million 

microbial 
bodies per 
kg of meat 

Edible cocking salt 8-12 
Sodium nitrite 0.025-0.035 
Trisodium pyrophosphate nonahydrate 0.5 - l.o 

Remainder: Water 

The enriched whey, interacting with meat proteins 
and KSB proteins, disintegrates then by proteolysis. 
The result of the proteolytic changes is an increase 
in the hydrophilic properties of the proteins. 
This, together with the high hygroscopicity of the 
KSB, increases the output of the finished product by 
10% on average. Physical and chemical 
investigations (water-bonding capacity by the method 
of Grau and Hamm modified by Volovinskii, moisture- 
retaining capacity by the method of centrif uging, 
moisture content by the method of drying, pH, 
plasticity, total protein content after Kjeldahl et 
al.) indicate a change in the re-distribution of 
moisture in the finished product compared with the 



f 



proportion of firmly-bonded moisture, which is one 
of tr.e causes of the increase ir. output of the 
product. On the other hand the output of product i 
significantly influenced by indirect incorporation 
of ncn-rneat proteins in the structure of the non- 
disir.tegrated meat tissue. 

The enriched whey in conjunction with the mycelium 
extract of Polyprus squamosus VSB-1917 speeds up th 
biochemical and physical-chemical processes of 
maturation of meat, the development of flavour and 
the characteristic taste of the finished product.. 

The development of taste and flavour is 
significantly influenced by sugar and the 
constituents thereof. KSB introduced into the meat 
completely takes the place of sugar, one of the 
expensive components of compositions according to 
the prototype. Secondly lactose, one of the 
constituents of KSB, itself significantly promotes 
the development of flavour. However, tests have 
shown that if KSB and enriched whey are used within 
the limits stated in the description without 
introducing mycelium extract of Polyprus squamosus 
VSB-917, the characteristic though non-pronounced 
after-taste of KSB is not removed. If mycelium 
extract is added in the proportions stated in the 
description and experimentally determined, the 
after-taste of KSB is completely removed. The 
product acquires a pleasant taste and flavour and 



he meat is sceece:: ur 



Lon 



The whey is enriched with a content of aciccchil- 
bacillus, strain 12o of 0.25-0.40 million microbial 

bodies per ka of "-saf- T l„„ 

g or These proportions are chosen 

for the following reasons. if the quantity :f 
microbial bodies is reduced (less than 0.25 rillic 
Per kg meat), the enriched whey has less effect on 

the maturation of the meat i o *-k~ 

meat, i.e. the process is not 

significantly shortened. Also KSB in microscopic 
section appears in the form of very small grains in 
the general mass of the composition. This 
undesirably affects the taste when chewed. When the 
quantity of microbial bodies is increased above 0 40 
million per kg meat, the structure thereof quickly 
(in about 20 hours) acquires an almost pasty or 
greasy consistency. 



If salt is added in the proportion of 8 wt.%, with 
0.025 wt.% sodium nitrate, less than 0.25 minion 
microbial bodies of acidophilic bacillus strain 12b 
per kg meat and less than 20 wt.% mycelium extract, 
the activity of the acidophilic bacillus and 
mycelium bodies decreases owing to the preponderance 
of salt. However if the content of microbial bodies 
per kg meat rises to only 0.40 million, in scite of 
the increase in salt to 12 wt.% and sodium nW at e 
to 0.035 wt.% and the increase in mycelium ex-ract 
to above 25 wt.%, the salt and sodium nitrate have 
less mfluence on the development of the microbial 
bodies. This is due to the presence of KSB 



f 



f 



.... ^ving ce.. ir.a ssrvi S5 5 — s .. rf 

aUiSI "-* thS of 3 conoonents'on 

the Microbial bodies. , heis _- : ., ditlons the 

"• Ubeilc P rodu «s of the acidophilic culture 
(lactic and acetic acid, amino azids, antibiotic 
substances and vitamins) accumulate in the enriched 
whey and their overall effect is to speed up the 
process of salting meat and to increase the output 
thereof by 10% . 



